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Most of Muscadets from Sevres-et-Maine

The envlrons of the city of Nantes
in France’s Lolre Valley Is home for
Muscadet.

From the mouth of the Loire Riv-
er on the Atlantic Ocean, the vine-
yards spread Inland along 72 miiles
of the river's length and encompass
three appellations: Muscadet, Mus-
cadet de Sevres-ct-Malne and Mus.
cadet des Coteaux de 1a Lotre,

Eighty-five pereent of all Musca-
dets, originating from about 30,000
vlneyard acres, are from the bulnp-
pellation, Sevres-et-Malne, The orl-
gin of the name is iwo small rivers,
the Sevres and the Maine, southeast
of Nantes.

Research for the name "Musca-
det” reveals both lore and half truth,
Some authorities say that the wine
took its name from the muscades de
Bourgogne grape variety. Others say
that the wine Is called Muscadet be-
cause it can have a musky aroma.

We don't belleve either of these is
correct. The grape variety for Mus-
cadet productlon is the mclon de
Bourgogne, called plnot blanc in the
United States. The wines of the re-
gion are deflnitely not musky.

In the reglon, wines are fermented
and aged In large concrete vats or

stainless steel tanks — that's cor-
reet, no wood. Once fermentatlon
completes, the wine is left sur lie (on
the lees) during the fall and winter
months until it is bottled in early
Aprll

THE LEES ARE the precipitates
resulting from fermentation, They
are composed principally of dead
yeast cells. Wine [n contact with the
lees remains fresh and unoxidlzed
while galning body. This is simllar to
the way champagne gains Its charac-
ter by remalning in contact with the
sediment jn the bottle before It is
disgorged.

1If you rescarch the literature on
Muscadet, you can fInd statements
such as “Muscadet s a light, fresh
wine wlith distinctive fruit, which
gains nothing by belng aged.” Or
“Muscadet is not a wine to keep.”

Authors of such statements must
never have tasted great Muscadets,
such as those produced by Louls Me-
taireau, with three-to-flve-years bot-
tle age.

Louls Metaireau et Ses Vignerons
d'Art Is a group of winemakers each
ownlng their own vineyards. In 1972,
they collectively purchased a 68-
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acre vineyard, the Domalne dn
Grand Mouton. By joining thelr capi-
tal and labor, they created a profes-
sional partnership which is unlque to
thls day In Muscadet and in all of
France. Yes, n a sense, it's a cooper-
ative, but one with self-lmposed dis-
clpline to bottle and sell only the
best wine from Its members.

a year after harvest. “Poor wincs
are KO'd by the group,” contends
Metaireau. “ISach grower accepts
the collective verdict."

KO'd wines go anonymously te a
negoclant for blending,

This selection process is the key to
Metalrcau's fame. “It gives cach

WINE SELECTION
OF THE WEEK

1987 Cuvee “LM,” Louls Ma-
talreau ($10.50). LM stands for
Louts Metalreau and his personal
selection from the vintage.

The sur tie bottle bouquet is
evldent over pear-like and cltrusy
fruit. The oak nuances are from
the sur lic aging because the
wine saw no oak. Superbly ele-
gant and complex, this wine will
make you a fan of Muscadet with
fresh, poached salmon and a
light, freshly prepared mayon-
naise.

vigneron {wlnegrower) the

In the heart of Sevre ¢t Malne,
Louls and his
winemakers annually produce about
83,000 cases, After a rigorous tastlng
process, only about 40 percent of this
wine earns the honor of belng'la-
beled “Louls Metatreau.”

BEFORE GOING to market, the
wlines of the assoclate members and
the Grand Mouton estate are blind
tasted and ranked fn January after
the harvest and again In September,

to make lhchbest posstble Muscadet,”
the M

Wines that pass the selection pro-
cess are bottled by the Indlvidual
vigneron and sold under the Ae-
talrcau label. Each vigneron indl-
cates which wines come from the art
of bls hand hy stamping his Inltlals
on the corks,

Three Louls Metajreau wines are
currently avallable in the Detrojt
arca, They are wines to accompany

scafood, shellfish or scafood ter-
rines,

The 1988 Cuvee “One” is the best
cuvee from the 1988 rlgorous vig-
neron hlind tasting, At $12.25 per
bottle, it Is probably at least twice
the price of some other Muscadets
you can flnd. Dut remember, these
lower-cnd wines might contaln a few
of Metalreau's KO'd cuvees.

It showcases pear and appley frult

aromas and flavors. With full palate
expresslan, It is clean, crisp, refresh-
ing and elegant. Serve It well chllled
as an appetizer with a cold crab dish
and waltch the crispness excite your
palate.

THE 1986 GRAND MOUTON ($9)
wlll disprove those who say that
Muscadet does not age. This wine Is
made from 60-ycar-old vines. As It
matured, It tost some of Its fresh, ex-
uberant fruit, but it has built an ap-
pealing, fincssful bottle bouquet. Its
broad palate Impression created by
the sur lic aging technlque remains
fresh’ and allve. The vibrant acldity
makes it a superb match for scallops
in a light cream sauce accented with
curry,

For all the Mctalreau wines, a
cream base for warm cuisine, or
mayonnaise — plain or dlll — for a
cold shelliish presentation takes the
cdge off the nervy acldity. Either
cream or mayonnaise allows the
wine to show its softer quallties,
whlle remalning crisp and palate-
cleansing.

Give a fig for dried variety grown in California valley

AP — Dried figs from Callfornia’s
San Joaquin Valley are tasty and
versatile. They can be enjoyed as a
snack or used In a varicty of reclpes.

The Callfornla Fig Advlisory
Board in Fresno, Callf.,, says that
ounce for ounce, pound for pound,
dried flgs arc ncarly 80 pereent
higher In potassium than bananas
and are a good source of calelum.
Flgs are cholesterol-free, almost fat-
{rec and virtually sodlum-free.

California fIgs are high In dletary
fiber, especlally pectie and other sol-
uble fibers, and are comparatively
low In mlorlu with less than 40
calories in a large fig.

‘To chop whole fIgs, snip off stems,
put in a food processar or a blender.
Chop to deslred fineness. Use a small
amount of flour or sugar called for
In the recipes along with the whole
figs for best results.

To chop by kand, use kitchen scls-
sors or a sharp knife. Dlp scissors or
knlfe in hot water (requcnlly to keep
them from becomlng sticky.

Some ideas for using whole figs:

— FOR THE BROWN-BAGGER:
Chop 3 figs coarsely, mix with %
pint low-fat cottage cheese or plain
yogurt. Keep chilled, and don't for-
get the spoon.

FIGGY APPETIZER
SPREAD; Combine % cup chopped,
toasted almonds, 1 teaspoon dljon
nmustard, 10 choppcd figs with one 3-
ounce pnckagc of cream cheese that
has been thinned with 1 tablespoon

Santa Fe
sandwich
a hot one

AP — Thls sandwich will bring
your taste buds to attention. Hot
pepper sauce and cllantro, a fresh

skimmed milk. Spread on crackers,
bread or stulf celery stlcks.

— FIG FILLINGS: Slit and stuff
with walnuts, almonds or pecans;
peanut butter; plain or fruity cream
cheese; cheddar or jack cheese; choc-
olate chlps, peanut chips or butter-
scotch chips.

— BREAKFAST TREATS: Add

chopped figs to your favorite cold
cereal or slice 3 figs into a glass
bowl, add 3

FIG AND PEAR SALAD

or red-wine

wheat or oat cereal, a dash of salt,
¥ cup water, Cook tacovered on
high (160 percent power) in the ml-
crowave oven for 2 minutes; stir,
cook on high for 1 addltlonal minute.
Let stand for 1 minute.

2
vinegar

1 tablespoon leman julee

2 teaspoans dijon mustard

¥ cup virgin olive oil

Freshly ground pepper to

1 head butter lettuce, torn inle bite-

slze pleces

1 head radicchlo lettuce, torn Into
bite-size pieces (optlonal)

4 pears, cored and slleed into thin
wedges

2 ounces fela cheese, crumbled

Y% cup Callfornia dried figs, chopped
Y% cup walnuts, coarsely chopped
and toasted

In a small bowl, stir together vine-
gar, lemen julce and mustard. With a
whisk, slowly beat in oil until well
blended. Whisk In pepper.

To serve, arrange lettuce on Indi-
vidual plates, Arrange pears in
spoke fashion over lettuce, Pour on
dressing. Sprinkle with fcta cheese,
figs and walnuts, Makes 6 servings.

URCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9-3
We Feature Westorn Beef

QUANTITY RIGHTS LIMITED » NOT RESPONSIBLE FOR ERRORS IN PRINTING

AT IGA | GET ATTENTION!

(

ORCHARD-10 gives you T00% more on all
(cents off) manufacturer's coupons up to and
including 50° face value. All coupons 50° or
lower will be doubled. Coupons above 50¢ will
be cashed at face value. Limit one coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. Other retailer
and free coupons excluded. Ali cigarette
coupons at face value, This offer in effect now
thru Sunday, June 10, 1990,
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IGA Tablerite
Hamburger Made From

Ground Chuck

S Ibs. or more

*1.39.

*1.69.

Save 30° b,

1350,
Lembuade Punch,
Regalaror 'ink

Country Time
Lemonade

'$E99

herb popular in
ing, add snap to plain mayonnaise.

SANTA FE SUBS
% cup mayonnalse or salnd dressing
Y cup snipped cllantro
4% teaspoon garlie
Several dashes bottled hot pepper

sapce
Four Freoch rolls (7-to-8-inches

Tong)

% pound thinly sliced cooked beefl
Ons 7-ounce Jar ronsted sweet red
peppers, dralned

One 4-otnce package Monterey Jack
cheese with peppers, thinly allced

% cup sliced green onlon

For sauce, in a small mixing bowl
combine mayonnalse or salad dress-
ing, cllantro, garlic powder and hot
pepper sauce.

Slice tops from roils; set aside,
Scoop out insides of roll bottoms.
Spread with half the sauce; top with
hall the beef, red pepper and re-
malning beef. Place on baking sheet.
Cover loesely with foll. Bake in 375-
degree oven 12 to 15 minutes or untfl
bot. Remave foll, Place cheese on
top of beel. Spread roll tops with re-
malning sauce; place next to roli bot-
toms on baking sheet. Bake, uncoy-
ered, 4 to 5 minutes more or until
cheese begins to melt. To serve,
sprinkic green onjon over cheese and
cap with roll tops; cut in half. Makes

- 4 servings.
: Nn!rlllnn information per serving:
1., 38 g pro., 36 g carb,, 31 g

" 580 e
fat, 07 mg chol., 663 mg sodl
RDA: 43 perecnt vit. A, 58 percent

um. U.S,

*4.89.

Sticed §
FREE

ll79 b,

Chicken Breast

SE 69n,.

Save 30 lb

Hamburger or Hot Iag

Buns

vit. C, 23 percent thiamine, 25
. cent riboflavin, 27 percent nlacin, 25
percent calcium, 23 percent iron. e
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The Conmurme inksrmacon Catstog wd White BW“‘: e 89
m"";,?;“,_'m - Angcl Food 3199
10, Poebla, Colernde 81007 Ring

Save 40° Ib. Save 30 b. Save 40¢ pkg.
IGA Tablerite Morten IGA Tablerite
Bone-In Chicken | Mock Chicken

Nuggets

1,80,

Save $1.00 lb.

Bagels $
9 1 L

((Evlln»llh. 6 $IO-|2-:3:.9 :;S',,t‘-l.,.. Nurnlumllumr\lyk =

olden Fries (o]
or Crinkles 1 JurI‘:I;gc $].99
;Ihlln-iiqu"r(‘nmn ~ $ 99 Gation $ 8 9

remium "FAME V2%
Ice Cream 1 Lowiat Milrz 1

Legs

'$ 1 069 1b,

Save 20° Ib.

e

on

99¢ b, bk gl’ll’l‘u]("]
> | Pepsi Cola

All Varieties

'1.09. ...

s Save 50 tb. Mor
™ Vurhetbny
IGA Tablerite Morrell Hygrade Garherd S48 or, 29c
wle mve o LE « RONELES AL MEAT Baby Food
l"Ul wernouse or WHOLE - BONELESS i ;;:\I\ ﬂli‘l‘lx:'ll’umll gly‘c
o T-Bone Steaks Hams Hot Dogs | & onnion 5149

5129

2 Liter

12 Pack Cans

2,99 .

|
IGA Tablerite IGA T blec e G L L L
BONELESS : ROUND BONELESS \GAE\{QCERY ”‘“’”"‘““ LONUS CVdPON
Siﬂo‘in Tip or ChU.Ck H;l.";l'l“t‘l'}l‘l'l‘:zl,er ChlLkLn Of 5 S ¢
Rump Roasts Steaks Italiano The Sea Tuna
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HOMETOWN HBONUS CWUPON
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Heinz
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HOMETOWN CYUPON
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Florida Red Ripe

HOMETOWN CWUPON
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Hot Wheels

Cereal Fr e e

SAVE 51 00

0 CT. LARDE KITCHEN GARBAGE BAGS.

JIERI:

herry
Tomatoes

99¢,.

Florida
Green Onlons or Pkg, Radishes

3/°1.00

117,
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